Chicago TomatoFest 2009
presents:

The Old School BLT Bonanza
August 17th to September 20th 2009
In conjunction with the Chicago TomatoFest, we are seeking Chicagoland restaurateurs who will present their own unique take on the classic BLT sandwich, featuring Heirloom and Ark Varieties of Tomatoes and Pork, if the chef chooses to use Bacon.  Our restaurant partners will agree to promote the local farmers and the varieties they grow in an effort to increase the general public’s awareness of the local bounty we enjoy here in Illinois.  To participate, sign this pledge:
The Chef’s Pledge
From August 17th to September 20th, the height of the 2009 local tomato season, my restaurant will serve our take on the BLT Sandwich as part of Slow Food Chicago’s Tomato Fest 2009.  I agree to the following:
1) I will be feature locally grown heritage breed tomatoes in my BLT.  My staff and I will communicate to our customers the names of the varieties we have selected and the farmer or farmers who grew our tomatoes.  If I do not have enough heirlooms, I will not offer the special.
2) If I decide to use bacon in my BLT, I will use locally grown pork, ideally from a heritage and / or Ark breed.  My staff and I will communicate to our customers the variety we have selected and the farmer or farmers who grew the pork we will serve.

3) If and when I am contacted by local media, I will do my best to explain the meaning of heritage breeds and to promote the local farmers from whom I am buying the ingredients for my BLT.

Chef’s Name: _________________      Restaurant (s) Name (s): __________________________________
In recognition of restaurants’ efforts, Chicago TomatoFest’s Sponsors, Slow Food Chicago, Candid Wines, and The Chicago Honey Coop, agree in turn to promote the event and the participating restaurants through all relevant media channels, increasing exposure and supporting Chicago area Chefs who agree to “The Chef’s Pledge”. 

Please contact Alana Cuellar – 330.465.7488 / Alana@chicagotomatofest.com for more info.

